METHODS OF DISTILLATION AND DISTILLING APPARATUS.
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luted to the still, gave rise to the name of Mohrenkopf. The
condensation was effected by a continuous flow of cold water
through the outer jacket (fig. 15).

The method of condensation derived from the Arabians was
considered the most perfect for the distillation of spirit of wine
(aqua vitae). The illustration of this ap-
paratus was selected for the title page
of the second volume of Brunschwig's
Destillirbuch published in the year 1507
and is reproduced on page 41. Where
the two upright serpentine connecting
tubes (serpentine) between the retorts
(cucurbitas) and the receivers (recepta-
cula) cross each other they pass through
a condensing tube filled with cold water.
The cooling effect thus produced is not
sufficient for the condensation of all the
vapor. The worm acts therefore, as a
dephlegmator and increases the alcoholic strength of the distil-
late. This is correctly emphasized by Brunschwig.

diweil die Ge/ster, so fiber sich getrieben were/en, vil reyner und
subtiler seind, denn in solchem aufsteigen alles, so
schwer, irdisch oder flegmatisch ist, nit hinauf kom-
men mag, Darumb die Geyster des weins am fluch-
tigsten iiber sich, aber anderer materi, so rnehr mit
flegmatischer feucht behafft, under sich getrieben
werden.1)

Fig. 13.

Fig. 14.

The perfection of the apparatus for the
preparation of distilled waters and oils, which
up to that time had received but little attention,
seems to have progressed much more slowly
and with greater difficulty. In comparison
with the readily volatile alcohol, water was
considered as that product of distillation most
closely related to it, whereas the oil was regarded as the "obese
and fatty substance that had to be driven over with a stronger
and more violent heat." This had led to the firmly estab-
lished belief that in the process of purification the volatile and

*) Hieronymus Brunschwig's De arte destillandi.   Vol. 2, liber 1.